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SUBJECT:    A  Glance  Backward" -information  from  the  Extension  food 
Preservation  Specialist,  U . S .Department  of  Agriculture 
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When  the  complete  story  of  women's  work  in  World  War  II  is  told... the  home 
food  preservation  program  will  certainly  get  a  chapter. 

From  Miss  Mary  E.  Loughead  (Lock-ade)  Extension  food  preservation  specialist 
of  the  U.S.  Department  of  Agriculture  comes  a  brief  review  of  the  work  of  home  can- 
ners  during  the  last  year  this  nation  was  at  war.    Here  are  some  of  her  comments. 

Many  families  ate  more  nutritious  meals  as  the  result  of  home  canning,  freez- 
ing and  storing.    Those  homemakers  who  canned  by  a  plan  and  preserved  with  a  pur- 
pose kept  the  family's  nutrition  in  mind.    They  set  up  goals  to  provide  more  tonka- 
toes,  more  greens,  more  yellow  vegetables.    As  a  result,  their  family  meals  were 
enriched  with  more  Vitamins  A  and  C. 

Homemakers  throughout  the  country  learned  better  methods  of  putting  up  food. 
First,  because  more  trained  teachers  were  at  hand.    Second,  because  the  food  tech- 
nologists themselves  pooled  their  findings  and  worked  together  to  map  out  uniform 
timetables  and  canning  procedures. 

Homemakers  of  this  nation  put  up  food  in  a  variety  of  ways... by  canning,  dry- 
ing, freezing  and  storing.    Homemakers  also  put  up  a  variety  of  foods. 

For  example,  in  Mississippi  farm  women  learned  how  to  can  pecans  so  that  they 
were  able  to  save  a  much  larger  share  of  the  nut  crop  than  usual. 

Home  preservation  of  fish -canning,  smoking,  salting -gained  in  popularity, 
particularly  in  coastal  states. 

Making  American  cheese  was  more  widely  practiced  in  many  sections  of  the 
country  than  in  previous  years.    Arkansas  homemakers  put  up  nearly  18  thousand 
pounds  of  American  cheese  last  year. 
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Because  there  wasn't  as  much  sugar  a3  there  was  fruit  in  many  sections  of  the 
country,  homemakers  turned  to  drying  of  fruits.    They  learned  to  pre-treat  the 
fruit  with  sulphur  and  they  learned  better  ways  of  protecting  dried  fruits  from 
insects . 

And  to  guard  against  losing  fruits  and  vegetables  they  had  canned. . .homemakers 
in  all  parts  of  the  country  attended  spoilage  clinics.    In  Idaho,  home  canners 
found  that  leakage  and  under -processing  were  the  most  frequent  causes  of  spoilage. 

Antidote  for  for  under -processing --many  homemakers  discovered  was  to  have  the 

gauges  on  their  pressure  canners  checked. 

Food—canned  by  homemakers  of  this  country  was  distributed  all  over  the 

world.    Early  in  the  war  it  became  evident  that  men  in  the  armed  forces  wanted 
food  from  home.    Home  Demonstration  agents  answered  requests  by  the  score  for  re- 
cipes and  suggestions  for  food  to  put  in  boxes  destined  for  the  four  corners  of 
the  world.    Canning  for  overseas  was  done  in  community  and  neighborhood  canning 
centers,  in  church  basements  and  in  homes.    And  the  boys  overseas  received  boxes 
packed  with  canned  chicken,  canned  fruit  cake... and  best  wishes  from  the  folks  at 
home . 
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